found that the value for k in the equation was 0.0205 in an empty chamber in which he later placed apples. In the empty chamber the concentration of ozone was reduced from 1 to 0.54 p. p. m. after one-half hour. In the presence of apples the value for h was 0.051 and the ozone concentration was reduced from 1 Others (1. 20) . however, have reported that it has little or no effect on fruit decay or that more decay appeared in apples in ozonized than in normal atmospheres. Because of these divergent findings the United States Department of Agriculture is frequently asked about the advisability of using ozone. The studies reported in this circular were therefore undertaken to determine the effects of measured concentrations of ozone on the keeping qualities and appearance of apples and on certain apple pathogens.
During the first storage season of the experiment the ozone generator was operated 1 to 2 hours daily for 5 
Ozonizer
The ozone generator, which was constructed and assembled in the laboratory, was essentially like that described by Goss and Phillips (13 The air-inlet and air-outlet tubes of the ozonizer were equipped with the inner parts of standard taper joints so that rubber tubing was not used for these connections. Moisture-free air or oxygen was forced through the ozonizer at the desired rate. Glass tubing was used for all connections and air lines. The majority of the colonies were Penicillium (4.8 and 27.8, respectively).
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2 10 CIRCULAR 7 6 5, U. S. DEPARTMENT OF AGRICULTURE (fig. 5, B) . Similar boxes in the ozonized room appeared strikingly clean and free from mold ( fig. 5, A) These results are in agreement with those of Klotz (20) , who found that ozone only partially inhibited the germination and growth on agar of the blue and green molds that cause penicillium rots of citrus fruits.
When the cultures were removed from the ozonized chamber after 3 weeks' exposure, they resumed their usual rapid rate of growth. Haines (14) found (27) . Gane (12) found that 11 p. p. 
